wedge of green candied pineap- 
ple, if you wish. — me 


CARAMEL CUPS 


Custard bakes in cups coated with caramel, 


turns out to make its own sauce! 


Bake at 325° for 50 minutes. 
Makes 6 servings 


] cup sugar 
6 tablespoons water 


2V2 cups milk 


6 eggs 
2 egg yolks 


4 teaspoon salt 


. Combine % cup of the sugar and 4 


tablespoons of the water in a small 
heavy saucepan. Heat slowly to 
boiling, then cook, without stirring, 
just until mixture turns golden, 
(Watch carefully, for it will cara- 
melize quickly.) Very slowly stir in 
remaining 2 tablespoons water. 


. Pour about 1 tablespoonful of the 


hot caramel mixture into each of 
6 six-ounce custard cups. Tip and 
turn cups quickly to coat bottom 
and sides thinly. Let stand while 
preparing custard. 


. Heat milk very slowly to scalding 


in a medium-size saucepan. 


. Beat whole eggs and egg yolks 


slightly in a large bowl; stir in re- 
maining ¥% cup sugar and salt; slow- 
ly stir in scalded milk. Strain into 
a 4-cup measure; pour into cara- 
mel-coated cups. 


. Set cups in a large pan; place on 


oven shelf; pour boiling water into 
pan to within 1 inch of top of cups. 


. Bake in slow oven (325°) 50 min- 


utes, or until center is almost set 
but still soft. (Do not overbake; 
custard will set as it cools.) Re- 
move cups from water; cool. Chill 
at least 4 hours, or overnight. 


. To unmold, loosen custards around 


edges with a small knife; invert 
onto dessert plates. (Shake cups, if 
needed, to loosen custards at bot- 
tom.) Garnish each with fresh or 
thawed frozen peach slices, if you 
wish. 


_ CREME. SRULEE 


French classic with o —chend= 
Pr See 
fast brojlina wis th 


